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Consumers are seeking for local, healthy and direct-from-producers dairy products. Hence, assessing 
the suitability of milk to be processed in dairy products either directly in the farms or through local 
dairy plants is of great interest. Moreover, several studies demonstrated the usefulness of mid-infrared 
(MIR) spectrometry for the prediction of various traits related to the nutritional and technological 
properties of milk. This study presents 5 groups of MIR predicted traits related to various aspects of 
dairy products: (1) milk coagulation traits, (2) cheese and butter yields, (3) nutritional quality, (4) 
texture and, (5) sensory quality. The MIR prediction equations of these 5 groups of traits were applied 
on standardized spectra from individual milk samples collected in the frame of the Walloon milk 
recording scheme. After edits, more than 780,000 records collected between 2017 and 2019 were 
used. The MIR predictions for coagulation time and curd firmness were combined to define a new trait 
with 5 levels assessing the overall milk coagulation property, from poorly coagulating milk to optimal 
milk for coagulation. Casein and calcium contents and titrable acidity were also studied in relation to 
milk coagulation properties. The nutritional quality of milk was assessed through the content in fat of 
PUFA and the health promoting index (i.e., UFA / (C12 + C14 x 4 + C16). The spreadability of butter was 
defined as the ratio of C18:1 cis-9 to C16:0. The sensory quality of milk was assessed through SCC and 
the content of free fatty acids. Results showed that about 10% of the records were classified as poorly 
coagulating milk; these records had lower calcium and casein contents with lower MIR predicted 
cheese yield. Also, 60% of the cows were never classified in the poorly coagulating milk class while 5% 
of the cow produced poorly coagulating milk at least half of the time. Moreover, cheese yield was 
highly correlated with the protein and fat contents. The results also showed the influence of days in 
milk, parity, herd and breed on all traits. Local breeds (i.e., Dual Purpose Belgian Blue and Eastern Red) 
showed favourable milk fat profile for nutritional quality of milk and texture of dairy products even if 
these breeds tend to have higher proportion of suboptimal milk for coagulation. These results indicates 
that dairy farmers have the opportunities to monitor and improve milk quality for the production of 
added-value dairy products. 
